WINE BY THE GLASS

ROSE

MALBEC
Puro, Cahors, France 2023 13

PINEAU D’AUNIS
Le Cocagne, Loire Valley, France 2021 13

BUBBLES

CAVA
Bohigas, Penedes, Spain NV 14

GAMAY - sparkling rose
Lelievre, Alsace, léance NV 15

GROLLEAU GRIS+PINEAU d’AUNIS - Pet-Nat
Equilibristes “Zestos”, Loire Valley, France NV 16

ZWEIGELT -sparkling red Pet-Nat
Heaps Good “Off Shoot”, Stajerska, Slovenia 2021 15

DEBINA -sem/ sparkling-semi dry orange
Paleokerisio, Epirus, Greece 2020 13

ORANGE SKIN CONTACT

SAUVIGNON BLANC
Vincent Roussely, Loire Valley, France 2022 14

GELBER MUSKATELLER+ TRAMINER
Dorcha, Ritoznoj, Slovenia 2022 14

full bottle list available

Please drink responsibly and never drive drunk. Please let a staff member

know if you need help getting home safely

WHITE

ALVARHINO+LOUREIRO
Soalheiro, Minho, Portugal 2023 13

PINELA
Pikasi, Vipava Valley, Slovenia 2023 13

GRUNER VELTLINER
Winzer Krems, Niederosterreich Austria 2022 13

SAUVIGNON BLANC+MUSCADELLE
Chateau Platon, Bordeaux, France 2019 15

CHARD+ALBARINO+VERMENTINO
Forlorn Hope, Sierra Foothills, California 2023 15
RED

ARAGONEZ+ALICANTE BOUSCHET
Aplanta, Alentejo, Portugal 2022 13

PINOT NOIR
Shelter Winery “Lovely Lilly”, Baden, Germany 2021 14

TEMPRANILLO
Artuke, Rioja, Spain 2023 13

ZINFANDEL+CAB FRANC+ ALICANTE (+ 5 MORE)
Field Recordings “Fiction”, Paso Robles, CA 2022 15

MALBEC
Riccitelli “The Apple Doesn’t Fall Far” Mendoza,
Argentina 2023 15

CABERNET+BARBERA+MERLOT+REFOSCO
Slaveck “Crno”, Vipava, Slovenia 2022 15

FOURDRY

AN

SEASONAL
COCKTAILS

fifteen dollars

CORAZON DORADO

mezcal, lemon, ginger-tumeric, honey

AN AMERICAN CAPER

gin, cocchi americano, thyme, caper-olive brine

DEVIL YOU KNOW

reposado tequila, cassis, rosemary-ginger, lime, ginger beer

SOLEIL LEVANT
rye, blood orange, benedictine, aperol,
orange blossom water, peychauds

FEBRUARY HOUSE

dark rum, maraschino, blackberry-mint shrub, lime

CHRYSANTHEMUM

chamomile infused japanese whiskey, spiced pear liqueur,

meletti, lemon, honey

ABSINTHE MINDED

gin, absinthe, fig, campari, vermouth, prosecco

HAUTE COUTURE

cacao infused bourbon, cognac, banane du bresil, demerara

TIME MACHINE

vodka, framboise, falernum, pineapple, prosecco

&~

WHEN IT’S COLD
OUTSIDE

thirteen dollars

MULLED WINE

red wine, fruit, mulling spices

HOT CHOCOLATE
TCHO chocolate, oat milk, rye whiskey, licor 43

alcohol free - 8
HOT TODDY

bourbon, lemon, honey

DRY JANUARY

thirteen dollars

N/A GL CHAMPAGNE
Veuve du Vernay

PULP FICTION

seedlip garden, lucano zero, ginger

FLY AND MIGHTY

lyre’s n/a american malt, smoked honey, lemon

ELDER WAND

n/a champagne, giffard n/a elderflower, lemon

N/APEROL SPRITZ

n/a champagne, wilfred’s n/a apperitif, soda water

nine dollars

HALF & HALF

guiness zero & athletic brewing n/a golden ale

Please inform your server or bartender with any allergies you may have. Many cocktails can contain nuts, dairy and other major allergens.

In an effort to support our non-tipped hourly employees, a 3% Kitchen Service Fee is added to all checks and is paid entirely to our hourly kitchen
staff.  This fee is voluntary and can be removed if you prefer to opt out. Please speak to your server or a manager for more information.



